
Meats, Fish and Poultry From the Can Save Summer Cooking
By VIRGINIA CARTER LEE

TO lighten the summer cooking and
yet furnish appetizing, palatable
meals is the aim of every home-
maker during the summer.

Roasts, fried fish and kindred heavy
dishes should be avoided, and simpler
edibles that require short cooking or that
ean be prepared in the early morning
selected instead.

In this connection the different varie¬
ties of canned fish, poultry and moat
are recommended, for as they have al¬
ready been cooked they merely require
reheating, or. if combined with raw meat,
«s ifi the headcheese, half the meat
is prepared and only the veal has to be
cooleed.

In all instances where canned goods
are used (save those put up in oil) the
contents of the can should be quickly
rinsed in cold water, immediately
drained and exposed to a current of air
for at least half an hour. Also remem¬

ber that as the canned commodities
have been cooked, long after-cooking
will cause them to fall apart and be¬
come tasteless.

Grilled sardines on savory toast will
be found a delightful summer luncheon
dish. Chili sauce, thick catsup or sweet

pickle may be used to spread the but¬
tered toast, after which two grilled
sardines are laid on each slice and it
is served immediately with slices of
lemon.

Canned lambs' tongues can now be
purchased and they are very good. For
a change in serving thern, scald in a

spiced vinegar, made from a cupful of
vinegar, six whole cloves, a slice of
onion, a bit of stick cinnamon, eight
allspice, a blade of mace and a tea-
spoonful of celery seed. Season to taste
with salt and paprika and simmer the
vinegar for five minutes before the

tongues are added. Allow them to ju3t
reach the boiling point, remove from
the tire, turn into a china bowl and let
stand over niirht. Canned tongues are

also very good sliced and reheated in
u brown gravy flavored with Worces¬
tershire sauce.

The combination sandwiches for
Thursday's luncheon can be made of
bits of the beef roll run" through the
meat grinder and mixed with hits of
vegetables» a little shrpdded lettuce or

cress and a few chopped stuffed olives.
Moisten with a boiled or mayonnaise
dressing and use with graham or brown
bread.

Supplies for the week will include at
the butcher's a quarter of a pound of
bacon at 40 cents a pound, one-half
pound of stewing veal at 35 cents a

pound, one pound of flank steak at 30
cents a pound, four veal kidneys at 1".
cent.» each, a knuckle of veal for 20
cents and two ounces of smoked beef
for 8 cents.
No fresh fish is used during the week

and the canned pro«lucts, comprising
hoth fish and meat, will cost as follows:
One can of tuna fish for 4«) cents, one

can of chopped or minced ham for 22
cents, one can of sardines for 2."i cents,
one can of lobster for .'15 cents, one
can of lamb tongues for 45 cents, one
can of boned chicken for 50 cents and
a small can of crab meat for 25 cents.
Other food supplies will consist of

dairy products, $3.78 (milk anil cream
$1.30, eggs $1.31". and butter ard oleo
$1.12). The cost of vegetabhs and
fruit is estimated in the marketin^ list
made up for four persons.
Butcher's bill. $1.46
Canned meat and fish. 2.42
Dairy supplies. 3.7S
Fruits . 2.12
Vegetables . 2.08
Groceries . 4.14

$16.00

Let the Canner Do it

At any season fuel »nd labor »re worth »»vinsr, but in July and August such thrittiness
is doubly effective. Meats, fish and chicken are canned with difficulty if not with actual

danger in the home kitchen, and pressure canner* are really needed for perfectly satisfac¬

tory work. Then, too, these foods if bought raw call for prolonged cooking, and so it
comes that the canned foods, which ; re already cooked by the necessary processing, < ome

in very handy for many summer dishes if one knows how tn use them skilfully. Not
only the recipe» but the directions for handling these foods as taken from the can will
give very superior results if followed.

Nothing is to be feared from hrst class brand» of these good». Up-to-date method»
make these foods as safe as any.but naturally they will spoil after coming from the
can as readily a» any other flesh food, unless promptly used. A. L. P.

maï ibune
(nstltuft?

At ^your Service

TESTED RECIPES

Tuna Fish in Cucumber Jelly
Open a can of tuna fish, rinse quickly

in cold water and expose to the outside
:iir for at least half an hour; then flake
in small particles. To prepare the jelly
pare two cucumbers, slice, and place
in a saucepan. Add a tablespoonful of
nasturtium seeds, a slice of onion, a

teaspoonful of celery seed, a slice of
minced green pepper, half a teaspoon¬
ful of peerderod sweet herbs and cold
water to cover. Season to taste with
salt and simmer until the cucumber is
very tender. Press through a sieve, add
a tahleepoonfnl of lemon juice, a quar¬
ter of a teaspoonful of paprika and
for each cupful of vegetable liquid use

three-quarters of a tablespoonful of

gelatine softened in three tablespoonsful
of cold water. When the gelutii.e is dis¬
solved, color with a few drops of green
vegetable coloring matter, cool and with
the assistance of the jelly mould the
tuna fish In layers with slices of hard
boiled ej;gs, bits of feathery parsley
ami sliced stuffed olives. Chill on the
ice and serve unmoulded. All cooked
fish is delicious served in this way and
canned salmon, lobster and flaked crab
meat may also be used.

Cold Veal Kidney Pie
An English "Hunt Breakfast" Dish
Use four veal kidneys and a small

knuckle of veal with a little meat at¬
tached. Sauté the kidneys cut in slices
in hot shortening, cover with water, add
a slice of onion and simmer until they

are tender. Add salt and pepper after
they have cooked for ten minutes. For
the jelly cover the cracked veal knuckle
with cold water, add salt and pepner, a

sliced onion, carrot, turnip and green

pepper and simmer until the meat fall»
from the boms. Shred the veal and

pack into a mojí i with the kidney,
and a few cooked green peas. Boil down
tfie strained veal liquor until reduced
to a cupful, season with a teaspoonful
of Worcestershire sauce or catsup sad
pour over the meat. Bet in the ice « he«
and when ready to serve cover with a

baked pastry cut to fit the dish.

Frozen Cheeee Salad
Prepare a custard from a scant pint

of milk, two beaten eggs and half a

teaspoonful of salt. Cook over hot water
and when it begins to thicken stir in a

heaping tablespoonful of grated cheese
half a teaspoonful of paprika and half
a teaspoonful of mixed mustard. Re¬
move from the fire as soon as the cheess
is melted end itir in one tablespoonral
of chopped canned pimentos. Cool and
freese as for ice cream, repack in a

brick mould and pack in ice and rock
salt for three hours. Serve sliced and
laid on chilled lettuce leaves that have
been dipped»in French dressing.

Curried Lobster in Cucumbers
Use a «33-cent can of lobster, treat

like the tuna rî««h and flake in small par¬
ticles. Peel two large cucumbers, at

in halves lengthwise and boil in salted
water with a slice of onion until they
can be pierced with a straw. Chill and
remove the centres from each. Prepare
one cupful of cream sauce, season te
taste with salt, paprika and curry
powder and add the lobster meat, on«

chopped hard boiled egg and a table¬
spoonful of minced parsley. R-heet
over hot water and fill into the drained
cucumber shells.

Monday
BREAKFAST

Red Raspberries with Dry Cereal
Top of the Bottle

Tbia Bread and Butter Watercresa
Coffee

LUNCHEON
Spanish Omelet Toast

Fruit Salad
DINNER

Tomato Canapé»
Tana Fish in Cuenmber Jelly

Potato Chips Green Fess
Blackberry Roll

Tuesday
BREAKFAST
Fruit Compote

Bacon Rolls Grilled Tomatoes
Toast Coffee

LUNCHEON
Cold Sliced Homemade nesdcheese

Lettuce Ssndwiches
Iced Fruit Tea Cookies

DINNER
Jellied Vegetable Bouillon

Cheese Timbales String Beans
Egg and Romaine Salad

Raspberry Tart

Wednesday
BREAKFAST
Blueberries

Scrsmbled Eggs with Peas

Hominy Gems i Coffes

LUNCHEON
Grilled Sardines on Savory Toast

Watercress
Frosted Currants Sponge Cake

. DINNER
Bisque of Tomato Soup

Cold Sliced Beef Roll with Dressing
Spiced Grapes Spinach

Frozen Raspberries

Thursday
BREAKFAST

Blackberries Moulded Cereal
Cinnamon Toast Radishes

Coffee

LUNCHEON
Combination Sandwiches

Grspe Juire Cup Olives
Raspberry Shortcake

DINNER
Cold Veal Kidney Pie

Mashed Potatoes Carrots and Feaa
Watercress and Pimento Salad
Sliced Fincapple Cookies

Friday
BREAKFAST
Strwed Plums

Creamed Chipped Beef
Corn Bread Radishes

Coffee
LUNCHEON

Frozen Cheese Sslsd
Hot Biscuits Iced Tea

Raspberries
DINNER

Bouillon in Cups
Curried Canned Lobster

in Cucumber Shells
Finger Rolls Potato Chips
Rice Pudding with Fruit Ssuce

Saturday
BREAKFAST

Pears
Browned Vegetable Hash

Hominy Gems Coffee

LUNCHEON
Stuffed Eggs with Lettuce

Thin Rye Bread snd Butter
Fru.t Punch Gingerbread

DINNER
Cora Soup

Pickled Lamb Tongues Potato Balls
Stewed Tomatoes

Cucumber Salad Raspberry Shortcske

Sunday
BREAKFAST

Stewed Rhubarb
Coddled Eggs Tosst

Watercress Coffee
LUNCHEON OR SUPPER

Crab Meat and Cuenmber Sandwiches
Iced Ginger Ale

Chocolate Cookies Raspberries
DINNER

Green Pepper and Olive Canapes
Moulded Chicken Loaf
Creamed Potatoes

Green Peas and Carrots
Peach Dowdy Foamy Sanee

An Open Invitation to Institute Readers
IN THE centre of the great oper

room which comprises the
eighth floor of the Bush Termi-

ral Building on West Forty-second
.Street a little white cottage has re¬

cently been erected which is of spe¬
cial interest to readers ot the Trib¬
una Institute, for here, under one

roof, may be seen many of the
household appliances and labor-sav-
ng devices which have been de¬
scribed and pictured in the pages
d the Institute, "at work," so to

speak.
The exterior of the little building

is most attractive, with it3 spotless
white walls and green shutters and
its lattice-covered porch over which
pink roses climb, but the interior is
even more alluring from the stand-
I oint of the housekeeper, for here
:-he may become really acquainted
with all sorts of fascinating things
which up to this time she has mere¬

ly "known by sight." It matters
not if she be a dweller in a city
í partment where her housekeeping
is carried on in a tiny kitchenette
or the mistress of a house which
boasts a full-fledgod kitchen, she is
sure to find utensils and labor-sav-

ing appliances which will fill a

long-felt want.
The little cottage contains four

rooms, a model bathroom with the
latest porcelain fittings, a tiny of-
fice for the presiding genius of th«

place, and a modern, up-to-date
kitchen and a laundry with all the
iritest devices.

Nothing is for sale; the cittage is

I just the right height for comfort, a

joint for which housekeeping ex-

] ert« have been fighting for years
There is a new style of dishpan
with a plug in the bottom and a

little wire tray underneath catches
the crumbs and keeps them from
ilogging up the sink.
Beside the sink is the electric

dishwasher that washes and «tries

semicircular in shape, so that there
are no corners to be cleaned, and
.vhich Is emptied easily by twinging
it on its axis.
An instantaneous heater guaran¬

tees "hot water while you wait."
There is an elaborate kitchen cab¬

let filled with all sorts of the latest
inventions in the way of egg-beat-
«rs, mayonnaise mixers, and so on.

There is an "ambidextrous" elec
vric ice-cream freeser which clean?
the family silver or brass and also
'tec7.es the dessert.
For those who are not blessed

v.th electricity there is the latesi
lomliinati'in range for gas or C( a!.
end beside it are two of the newest
reless cookers.
In a cabinet which runs alón"

me side of the room one may see
? umber oí the smaller lectrioal
looking utensils, including me eraf-
le : on and the big, round

coffee grinders and many new and
wonderful inventions of which we

have read but have never before
seen in actual operation.
And the laumlry is no ¡ess com-

t.lete than the kitchen. A big hot-
water heater supplies the big porce¬
lain tubs, an electric washing ma-

chine and wringer washes and
wrings a heaping tubful of clothes
:n fr »m twenty-three to twenty-fiv»
minutes, so that they are ready for
the «¡ryer. which, by the by, is an-

other marvellous invention. It con

ists of two long, narrow, galvan
¡zed iron cupboards fitted with
rae-i.s on which the clothes are hung.
A laundry stove which fnirns cither
coal or rras supplies a current of hot
;.ir which circulates through these
cabinets and dries the clothes "bone
dry" in from thirty to forty min-
\ tes.

For 8 less expensive manner of

least, the big ironing machine was

the most interesting feature of the
laundry. This bears a strong fam¬
ily resemblance to the old, familiar
mangle, but there the relationship
ends, for the most elaborate em¬

broidery and the finest damask af¬
ter leing put under the big cloth
covered cylinder come forth look¬
ing exactiy as if they had been

carefully ironed by hand, and it is
all done In a twinkling of an eye;
in point «if fact, a tablecloth which
it wouhl take at least thirty min
utes to iron by hand is turned out
smooth and shiny and without a

vestige of a wrinkle in exactly
three minutes.
As F. P. A.'s friend "Dulcin-s"

would say, "we certainly live lit si
wonderful age!" *

I can't begin to tell you all oi
.rtteresting things Mrs. Cruy hi
how you. This is merely to w tri
ycur curiosity so that you will go o
and see them for yourself. Then
II always some one in attendance
who will be delighted to act as

guide and demonstrator and th«
readers of The Tribune Instituto
may be assured of a particularly
cordial welcome.

New Old Ways to Use
Up the Berries

By FLORENCE SPRING
THE fanner's wife had invited m

to come in and "wait" on th

shady back piazza leading int

the homey kitchen while the men folk
talked business in the field«. Appetizinj
udora issued from the oven asid près

ently a plate/ul of th» most delicioui
'Ixsrry biscuit" was brough* out, an«

i was hospitably urged to .»ample them

They were not in the least dainty a!

regards size (one was glad of that)
v bat generous, puffy snd altogethei

.Mettable. "You see, mother alwayi
used to make these plain berry biscuit!
or as; and my children and men folk;
think nothing goes ahead of them,'
wss the recommendation that wer.«

with the recipe. And here it is, with
variations:

Berry Biscuit
One quart of flour, with four tea-

apoonsful c' baking powder sifted intv
4t sad one teatpoonful of «alt. Work ir
with th« fingertips thre« tablespoon«-
Tul of shortening snd add t *o table-
poontful of sugar, a pir.t of berriei

tnd a sprinkling of nutmeg if liked
Cut in lightly with a knife enough
milk to roll. Roll lightly on a floured
board until about three-fourth« of an

ir.«h thick; cut with a large round
biscuit eutter and pack closely in a

greased pan. Bru»h with milk and
'.aks quickly. Hub a bit of butter ov» r

'.ha (ops wh«n taken from the oven.

I have experimented with thi» rule

and as« it ,n several different ways.
If ysu wish dainty tea biscuit, roll
thinner, cut with a smaller ring and

»prink!« with augar after buttering.
If yoo»ayant berry bresd 'and the el
«Iren Ilk« It very much, sliced and but

terad, for luncheon, or «upper) lake
tha dough in a loaf, smoothing over

th« top With a wet knife; let it cool
and DH as an ordinary bread, for va¬

riety. If you want a subitantial meat¬

less dish for supper do not rut the
dough in round«, bat plsr« it, rolled
into an oblong ah»« * «bout half an inch
thick, in a buttered bak.ng pan, creas«

lightly Is square« with tea back of a

knife, and bake quickly. Split eacl

piece lightly, pile loosely on a ho

platter und »erve with a cream sauce

If you prefer, pour all of the »aun

over the piled shortcake in a deep dish

but, I pray you, serve immediately, ai

your fair sauce must not becorr.i
clouded with the berry juice.
A substantial «alad or soup preced

ing, or a fruit sala«! or pome jcllj
concoction with cheese after, make» or

enjoyable summer meal.
One other variation of this recipe i;

to make the dough soft enough t(

pour, and bake in gem pans as berrj
mi'ffir.«.

Buttermilk Pudding (Old
Recipe)

To one pint of buttermilk or »oui

milk (if you use the latter add i

tablespoonful of melted butter or twe

tabiespoonsf ul flaely chop]>cd suet add
one teaspoonful búít and shine amounl

of soda dissolved in a «able«poonful of
water. Beat into milk until it foam»
Add enough flour to make a stiiT hat-
ter, and mix in one cup of bluebor-
ries before all of tie flour is used.
Put in a bu|tered brown breml mould
and »team hbout two hour«. Serva wirb
a hot liquid «a-ice.

The Farm Berry Pudding
A quart of fl<-ur, two teuipoonsful

cream at tarur, one of soda, one of
»alt, a little nutmeg, and abo-.it a pint
of berries, which »Mr in lightly. T!««n
arid milk enough to make the mixture
of the cruiiter.cy of rather »oft bak
Ing powdi-r biscuit douifh. Steam two

and one-half hour« in a pudding boiler.
Three teaspoonsful of bak.ne; powder
may b* »ubstituted for «he »oda and
rrcam of tartar, but I give the recipe
a» it appear» in my old, wnt'en seel
book.

An excellent although economical
¦tuce to use with these two recipe» Is
a» follow»: Three tahlespoonsful of
«ugar miied with one tablespoonful of

flour; add one tablespoonful of »oft
butt'-r and two el aorass., and a

«prinkliiig of nutmeg. Cream all to

gethrr and add Viülnp water, n'.rr:nn

constantly, until there i» about a pint
or a little le«.« of the «nuce. Salt to

taste; let boil a few minute« .¦

r-iove raw taste of flour. If trier«- il
any of the pudding left, ghee and
bri.wn in h lit; I« lut'i-r in a frying
pan next day and serve with remainder
of MtMt. WhtB. yon are eating tin»

¦I day remninder you will resolve
the next time you will «ave mort

of th" ptlddll ¿' for tl e '"rv

y«u are enj-ylng the origin»! y

not caro whether thore i« any left or

not!

Berry Popovers
One «r-gif (well bestes one cup of
Ilk, ona rup of flour, s l;*.tle »alt,

..n.l ««>.'..:? OSS f"urth cup of hurkle or

blua herrir«». Heat rpg well and ««Id
half of the^mllk «ml the flour, beat

thoroui/hly again and add Its! of milk.
Heat again, and lastly a«l<) the berries.

ver eft* boats» fur mixing,
ip< Bass in wi II bu'

»crcd, dr«p gem pans in a hot oven

Ile»t p«ns on the stove before putting
in the butter.»

These are nice also f.-rved a« a

padding, with s bar

Sour Milk Berry Griddle Cakes
ir milk ont t.-u-

fal of «o«la d itMiVed in il
«:n':l il foams; h'«I half a tta poonful
Mit, «ne tabltapoonful lugar, ¦ tablt-
»poonful melted shortening an.I enough
¡lour I" make |
«Irop. Then fi
three fourth» cup of floored berri«

Try one cake 0:1 the hot griddle to

be use«!, with two teaspdonsful of bak¬
ing powder the »n«ia.

Berry Corn Muffins
To one egg. well beaten, add one-

I irth cup sugar and beat again. Us«
shortening

re« if !;k«'d very short), «>ne half
nfsl salt, one cap of milk, three-

fourth« cup granulated Indian meal,
one and nee fonith cap« flour, two

b ikii .. powder, and tiire«- i
fourths rap floured berries.

Plums Preserved
In Jams and Chutney

By MARGARET HAMELIN
PLUMS (save for jelly-making;

shou' 1 be fully ripe before they
are preserved. The flavor is

then better and they are more juicy
and meaty.

Plum Conserve
Remove the stems from a peck of

¦larmson plums and also the pits.
Place the fruit in a granitcware ket¬
tle with alternate layers of sugar
(live pint-:) and add the grated rind
and juice rf two lemon?, the juice
and rind of three oranges ami two
pounds of sec-del raisins choppcl
line. Let stand for five or six hours
and simmer over a moderate neat
until thick and jcllyliko. Seal as for
jelly. If desired, chopped nut meat-
may bo substituted for part of the
raisin ;.

Green Gage Jam
Wash the piums, remove the pit

and for each quart of tlip prepared
fruit add a pint of su^ar dissolved in
a very little water, brought to s
boil, and skim. Add the fruit and
cook down slowly until iiuite thick.
Store in jelly glasses an«! cover with
paraffine when cold.
Baked Damson Plum Preserve

Measure out equal amounts of
nlums and sugar and remove the pits
from the fruit. Place both fruit and
Migar in layers in a stone crock and
squeese over all the juice of two
lemons. Cover the jar and cook in
a moderate oven without stirring for
three hours. Store «« in the pre¬
vious recipes.

Plum Butter
The deep purplish pluiur. with

veins of «cd ander the hkin are the
! est for making butter. Remove the
pits from the fruit, place in a pre¬
serving kittle and add just enough
water to prcvmt scorching. Cook
slowly until the skins hurst and the
juice runs freely, then press through
n colander. For one quart of the
pulp allow a pint of heated sugar,
ground cinnamon and mace to suit

the individual taste, and simmer,
stirring frequently, until very thick.
Be very careful that it doe« net
scorch.

Plum Jelly
Remove the pits, add just enougk

wate to keep from scorching until
the juice runs freely and cov'r. until
very soft. Drain in a bag, add to
the juice (one pint) the strained
juice of one lemon and cook for
twenty minutes longer. Have roady
the same amount of heated BOgaf si
strained plum juice, add to the oil¬
ing juice and cook, skJmmirg fre¬
quently, until it Jolis when tried on s
plate. Plums not quite ripe should
be usad for jelly, and the wild va¬

riety gives | most delicious pr iact

Plum Chutney
Stone and chop four «MUMM of

raisins and add three oaiWM sed of
chopped ornons and gatik a: i two
ounces of crushed tnu«tard -erd.
Pound these in the rnopping h «wl
with the potato masher to a in É
mass. Place in a preserving kettle
fourteen ounces of ft ne I p «UR * M
two cu] iful of rinegar,
of sugar, half a toftspeoaful ef «e*
and a quarter of a f<v

'

paprika. Cook uníi' the fm * il wry
I 'ft: mash in the syrup II I gnaW
ally heat in the raisin mixture iritfcfl
toaspeonfll of ground mixe! spire*.
Pill tiny self-sealifig glas« jar« U>
overflowing and seal a« for «a-.ned
fruit.

SIS
GINGER ALE
The "Very"' Beet
By Every Teat

* 4«-,;«l.tiul a.j t«lre«ainf b»v»r»g»-«
»:<«>. h«t« ¦ atete In 11.« ? »-
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The model cottage that lives In tht
fiush Terminal Building

not a retail salesroom but a show¬
room for wholesale buyers, like all
the other exhibits in the building
but, through the courtesy of Mrs.
Homer G. Croy, who is the hostesi
ï the little building, the Tribune

Institute extends to its readers a

r, ost cordial invitation to visit the
e ih'bit and see the labor-saving de
\,ces in use.

The kitchen is a most inviting
room in which to spend an hour. Its
walls are-yellow, the ^woodwork la
white and at the casement windows
hang curtains of green and white
¡checked gingham, which, as you
l.now, will wash like cotton-cloth.

Here is the very latest thing ir
electric ranges, and, although Mrs.
Croy tries her best not to show
favoritism or partiality toward any
« f the article« in her exhibit, there
i. a peculiar gleam in her eye Bl
she calls one's attention to thi--
"wonder-stove" and an enthusiasm
r, her voice as she explains that
meat roasted in this oven requires
10 basting, which proclaim- the
fact that this is really "?eacher's

The white porcelain sink is o'

a hundred disl in three minutes
A white enamclle«! cabinet hanging
«.er the sink holds t;.>- »via sup¬
ply of soap, WB ¦¦¦'¡i r, am-
onia and the like. There is a new

tyle of garbage can under the link
-vbich is made of galvanized iron.

which fits over the electric Till and
enables one to cook in two or three
different ways at the sain- tii
01 which Mrs. Croy tells me she car«
bake the very beat e in the
world.
There are hr«--id ami rake mixer«.

«Irving there is a wooden frame
I tted with pulleys on wh*ch the
clothes may be hung and the whole
.hing pulled up overhead, where It

f re with one's com«
f rt

But, after all, to my mind at

M here many Institute tested household appliance* may be seen at work


